CONE PEPPER

CORN: POPCORN

INSECTS AND DISEASES: Diseases are
not a serious contender but cabbage
worms cause as much trouble as they
do on cabbage. They should be con-
trolled with rotenone dust as on

cabbage.
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GENERAL RECOMMENDATIONS : In the
North, collards are not generally
groivn because most people prefer
cabbage. However, there is no rea-
son why enough cabbage seed should
not be planted so that after the re-
quired number of seedlings have
been removed for the cabbage bed,
the remainder may be left to grow
for use as greens.

Cone Pepper

See Peppers

Corn: Popcorn

DESCRIPTION: Popcorn (Zea mays,
var. everta) is characterized by its
very small ears and tiny kernels, with
their beaks of corneous endosperm.
The stalks are very short but in floral
characteristics are the same as those
of sweet or field corns.

TYPES AND VARIETIES: Some vari-
eties have sharply pointed kernels,
others, round kernels. The dwarf type
is represented by the Tom Thumb
variety which grows about 20 inches
tall and produces 2-inch ears with
shallow, smooth, round, golden ker-
nels. Although often grown for orna-
ment, it does make good popping
com. White Rice is a large com-
mercial variety that has ears 7 to 8
inches long and long, white, pointed
kernels. The stalks grow to 6 feet.
White Pearl is a commercial variety
with slightly smaller ears of round,
smooth, white kernels. Popcorn va-

rieties require about no days to
mature.

SOIL AND CLIMATIC REQUIREMENTS:
Popcorn grows best in the temperate
regions where the air is fairly dry.
The Mississippi Valley is the home
of popcorn. The soil should be a
good loam or sandy loam that is well
drained and fairly well limed. Good
yields are obtained with smaller
quantities of plant nutrients than are
required for sweet com,

CULTURAL DIRECTIONS: The seed is
sown in rows, with plants spaced 4
inches apart for the dwarf varieties
and 8 or 10 inches apart for the larger
varieties. The rows should be 2 to 3
feet apart. The seed is slow to ger-
minate and is usually sown as soon as
the ground can be worked. It is
planted i to 3 inches deep, depend-
ing on the amout of sand in the soil.
It should be kept free of weeds and
will make the best popping corn if
the season is bright and compara-
tively dry. It should be well dried out
before it is harvested and should bt.
stored in a dry place where an abun-
dance of air can circulate through it.
When thoroughly dried, it is shelled
and sacked for storage, preferably in
a cold dry room. Popcorn should not
be kiln- or heat-dried, or it will not
pop well. Immature com does not
pop well, because the popping re-
quires that the corneous endosperm
be hard and rigid enough to confine
the steam formed from minute drop-
lets of moisture within the heated
kernels until explosive pressures have
been generated. Field dent corn will
not pop because the endosperm has
too much give to permit the steam to
build up sufficient pressure, Flint
field corn will pop to a certain ex-